Wasted treasure in the trash: evaluating the diversion and reduction systems of food waste in an institutional setting based on environmental, economic and social implications by Urban, Angela Bernadette
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EnviroPure	(annual	per	system)	 FAR	 IKE	 ISR	 LAR	 PAR	 Total/yr	(40wks)	
Capital	costs	
	 	 	 	 	 	Equipment	(one-time	charge)	 ($63,000)	 ($63,000)	 ($63,000)	 ($63,000)	 ($63,000)	 -$315,000	
Installation	 included	 included	 included	 included	 included	 N/A	
Multiple	Purchase	Discount		 N/A	 $6,300		 $6,300		 $6,300		 $6,300		 $25,200	
Operational	costs	
	 	 	 	 	 	Service	&	maintenance	(annual)	 ($1,500)	 ($1,500)	 ($1,500)	 ($1,500)	 ($1,500)	 -$7,500	
Proprietary	additive	 ($756)	 ($3,588)	 ($1,650)	 ($1,463)	 ($2,023)	 -$9,479	
Additional	utility	consumption	 ($360)	 ($360)	 ($360)	 ($360)	 ($360)	 -$1,800	
Pre-consumer	waste	(lbs)	 10,221	 25,454	 22,656	 17,604	 34,004	 117,517	
Tons	 5	 13	 11	 9	 17	 59	
Savings	in	hauling	 $66	 $165	 $147	 $114	 $221	 $764	
Savings	in	tipping	fees	 $128	 $318	 $283	 $220	 $425	 $1,469	
Post-consumer	waste	(lbs)	 43,800	 230,800	 95,200	 86,880	 110,480	 567,160	
Tons	 22	 115	 48	 43	 55	 284	
Savings	in	hauling	 $285	 $1,500	 $619	 $565	 $718	 $3,687	
Savings	in	tipping	fees	 $548	 $2,885	 $1,190	 $1,086	 $1,381	 $7,090	
Return	on	Investment	(ROI)	
	 	 	 	 	 	AY	1	 ($64,590)	 ($57,279)	 ($57,971)	 ($58,038)	 ($57,838)	 ($295,571)	
AY	2	 ($66,180)	 ($57,857)	 ($59,241)	 ($59,375)	 ($58,975)	 ($301,341)	
AY	3	 ($67,770)	 ($58,436)	 ($60,512)	 ($60,713)	 ($60,113)	 ($307,112)	
AY	4	 ($69,360)	 ($59,015)	 ($61,783)	 ($62,050)	 ($61,250)	 ($312,882)	























































Type	 Population	 Address	 Associated	Dining	Hall	
Allen	Unit	One	 UG	 650	 1005	W	Gregory	DR	Urbana	 Lincoln	Avenue	Residence	(LAR)	
Babcock	Hall	 UG	 261	 1002	College	CT	Urbana	 Pennsylvania	Avenue	Residence	(PAR)	
Barton	Hall	 UG	 138	 1205	S	Fourth	ST	Champaign	 Ikenberry	Residence	(IKE)	
Blaisdell	Hall	 UG	 261	 901	W	Pennsylvania	AVE	Urbana	 Pennsylvania	Avenue	Residence	(PAR)	
Bousfield	Hall	 UG	 480	 1214	S	First	ST	Champaign	 Ikenberry	Residence	(IKE)	
Busey	Hall	 UG	 193	 1111	W	Nevada	ST	Urbana	 Busey-Evans	Residence	(BER)	
Carr	Hall	 UG	 261	 1001	W	Pennsylvania	AVE	Urbana	 Pennsylvania	Avenue	Residence	(PAR)	
Daniels	Hall	 UL/GS/AP	 259	 1010	W	Green	ST	Urbana	 Illinois	Street	Residence	(ISR)	
Evans	Hall	 UG	 197	 1115	W	Nevada	ST	Urbana	 Busey-Evans	Residence	(BER)	
Hopkins	Hall	 UG	 482	 103	E	Gregory	DR	Champaign	 Ikenberry	Residence	(IKE)	
Leonard	Hall	 UG	 245	 1005	S	Lincoln	AVE	Urbana	 Lincoln	Avenue	Residence	(LAR)	
Lundgren	Hall	 UG	 137	 1201	S	Fourth	ST	Champaign	 Ikenberry	Residence	(IKE)	
Nugent	Hall	 UG	 410	 207	East	Gregory	DR	 Ikenberry	Residence	(IKE)	
Oglesby	Hall	 UG	 654	 1005	College	CT	 Florida	Avenue	Residence	(FAR)	
Saunders	Hall	 UG	 261	 902	College	CT	 Pennsylvania	Avenue	Residence	(PAR)	
Scott	Hall	 UG	 470	 202	E	Peabody	DR	 Ikenberry	Residence	(IKE)	
Sheldon	Hall	 UG	 245	 1005	S	Lincoln	AVE	 Lincoln	Avenue	Residence	(LAR)	
Sherman	Hall	 UL/GS/AP	 455	 909	S	Fifth	ST	 Ikenberry	Residence	(IKE)	
Snyder	Hall	 UG	 468	 206	E	Peabody	DR	 Ikenberry	Residence	(IKE)	
Taft	Hall	 UG	 203	 1213	S	Fourth	ST	 Ikenberry	Residence	(IKE)	
Townsend	Hall	 UG	 639	 918	W	Illinois	ST	 Illinois	Street	Residence	(ISR)	
Trelease	Hall	 UG	 654	 901	College	CT	 Florida	Avenue	Residence	(FAR)	
Van	Doren	Hall	 UG	 205	 1215	S	Fourth	ST	 Ikenberry	Residence	(IKE)	
Wardall	Hall	 UG	 561	 1012	W	Illinois	ST	 Illinois	Street	Residence	(ISR)	
Wassaja	 UG	 504	 1202	S	First	ST	 Ikenberry	Residence	(IKE)	
	










	 	 	 	 	Summer	2015	
	 	 	
	
Undergrad	 Prof	 Grad	 Total	
Full	time	 3,158	 131	 3,012	 6,301	
Part	time	 3,538	 69	 1,776	 5,383	
Total	 6,696	 200	 4,788	 11,684	
	 	 	 	 	Fall	2015	
	 	 	 	
	
Undergrad	 Prof	 Grad	 Total	
Full	time	 31,989	 961	 9,705	 42,655	
Part	time	 889	 3	 540	 1,432	
Total	 32,878	 964	 10,245	 44,087	
	 	 	 	 	Spring	2016	
	 	 	 	
	
Undergrad	 Prof	 Grad	 Total	
Full	time	 29,851	 965	 9,209	 40,025	
Part	time	 1,451	 9	 553	 2,013	
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Nonhazardous Solid Waste Management and Landfill Capacity in Illinois:  2010  R4.2 
Brickyard Disposal and Recycling Inc. 
County Vermilion 
Municipality Danville 
Location 601 E. Brickyard Road 
Location  217-443-3128 
 
Facility Facts 
Identification number 1838040029 
Design capacity, cu.yds. 14,200,000 
Total permitted landfill area, acres 293 
Permitted disposal area, acres 152 
Highest permitted elevation, feet (msl) 716 
Years remaining, estimated by landfill 14 
Date/year to open -- Date/year to close 12-31-72 - 2025 
 
Waste Received:  2009 and 2010 
                                     TOTAL WASTE ACCEPTED             OUT-OF-STATE WASTE ACCEPTED       
 gate cu. yds. tons tons/day gate cu/yds. tons % of total 
2009  784,948  237,863     915   37,593   11,392       5 
2010  936,302  283,728    1,091   36,003   10,910       4 
2010 State of Origin:  Illinois, Indiana 
Remaining Capacity:  Jan. 1, 2010 and Jan. 1, 2011 
2010 certified gate cu. yds. (tons) 14,449,000 (4,378,000) 
2011 certified gate cu. yds. (tons) 13,879,000 (4,206,000) 
 
Contacts 
Owner   Operator  
Brickyard Disposal and Recycling Inc.** 
P.O. Box 985 
Danville, IL   61834-0985 
Contact:  Ken Samet 
 217-443-3128 
Brickyard Disposal and Recycling Inc.** 
P.O. Box 985 
Danville, IL   61834-0985 
Contact:  Ken Samet 
 217-443-3128 
**A subsidiary of Allied Waste Industries Inc., 18500 N. Allied Way, Phoenix, AZ 85054, 480-627-2700.  Regional Office:  






Going Trayless:  
Changing Dining One Tray at a Time 
 
ACPA Sustainability Conference 
June 13, 2011 
Tray Usage in Animal House 
http://www.youtube.com/watch?v=u48PvBTl3u8 
University of Illinois Background 
§  The University began as a land grant university in 
1867 
§  The University is comprised of 316 main campus 
buildings and 705 total buildings 
§  23 undergraduate residence halls 
§  In 2010 there were 43,862 students enrolled, 
31,540 undergraduate and 12,322 graduate 
 
Dining Background 
§  Dining operates six (6) all you care to eat 
facilities 
§  There are four (4) a la carte facilities and one (1) 
convenience store operated by dining 
§  In 2010-11, dining had 8,200 plus meal plan 
holders 
§  Dining serves more than 24,000 AYCTE meals 
daily 
§  Retail units sells more than 15,000 items daily 
HOUSING SUSTAINABILITY COUNCIL 
Background 
§   STRATEGIC PLAN: STEWARDSHIP OF RESOURCES 
§  University Housing’s 2010 Strategic Plan identified 
stewardship of resources as critical to our long-term 
success. According to the plan 
 
§  Stewardship of resources means “University Housing will 
demonstrate intentional and transparent stewardship 
of the financial, physical, and human resources of our 
entire organization. We will seek to use and conserve 
our resources in an effective manner that meets the 
needs of our residents and customers seeking and 
expecting excellent value.”  
 
HOUSING SUSTAINABILITY COUNCIL 
Background 
§  University Housing had already initiated a number of 
sustainability efforts; however, the University developed 
the Illinois Climate Action Plan (iCAP) in May 2010, 
identifying new sustainability mandates with which Housing 
will need to comply. Additionally, the Student Sustainability 
Committee (SSC) was asking for support on multiple 
initiatives.  
 
§  As a result, University Housing identified the need to pool 
our sustainability resources through a single point of 
contact and Established January 2011 





 HOUSING SUSTAINABILITY COUNCIL 
§ Established in January 2011, the Housing Sustainability Council 
(HSC) was charged with reviewing internal operations to identify 
and recommend solutions to help Housing operate in a more 
financially and environmentally sustainable way, and to create and 
distribute educational materials that build awareness around 
sustainability issues and encourage employees to take action. 
§ The Council supports the current strategic plan of University 
Housing and aims to establish sustainability practices that will 
endure beyond the current strategic plan. 
§ The HSC, which meets biweekly, consists of eight (8) University 
Housing staff members and one (1) student representative from 
the Student Sustainability Committee. 
Dining Sustainability Initiatives 
LOCAL PURCHASING 
§ Twenty-five per cent (25%) of Dining Services’
purchases can be defined as local (items
produced or processed within 180 miles of
Champaign-Urbana).
§ Eighteen percent (18%) of total purchases are
produced or processed within one hundred (100)
miles
Dining Sustainability Initiatives 
CAMPUS FARM AND COMPOSTING 
§ Dining Services receives a supply of produce from the
University of Illinois Sustainable Student Farm.
–  The farm, which utilizes organic methods, is located on
at Lincoln and Windsor Roads. The use of high tunnels
allows for year-round production, beginning with salad
greens, leaf lettuce and braising greens in March 2010.
–  The student farm’s composting project is supported by a 
$100,000 grant from the Sustainability Technology
Center.
*Note: This summer the farm will be devoted to lettuce, peppers, herbs, 
tomatoes, bok choy, squashes, cucumbers, eggplant, and melons.
Dining Sustainability Initiatives 
SEAFOOD PURCHASING PREFERENCE  
§ Fifty-five (55%)percent of seafood purchases meet the 
Monterey Bay Aquarium’s Seafood Watch Program, which 
recommends sustainable, responsible seafood choices.
VEGETARIAN AND VEGAN OPTIONS  
§ Nutritionally complete vegetarian and/or vegan options are 
available at every meal. Vegan food supplements available at 
dining locations include Brewer’s yeast, soy cheese, amino 
acids, almond milk, and rice milk.
BIODEGRADABLE COMPOSTABLE DISPOSABLES  
§ Biodegradable compostable items are used for a la carte 
locations and dining events where disposables are needed, 
such as Convocation.
Dining Sustainability Initiatives 
§ Meat fats are utilized by a local farmer in bovine feed as a
feed dust eliminator.
§ Waste vegetable oil is collected from the Residential Dining
Facilities for the manufacturing of biodiesel which is used in 
University vehicles which are retrofitted to burn biodiesel.
–  Academic year weekly amount of waste vegetable oil is approximately 
480 gallons; biodiesel production is 1:1, one (1) gallon of biodiesel for 
every one (1) gallon of waste vegetable oil excluding byproducts. 
–  During warmer months, biodiesel is mixed with traditional vehicle non-
diesel fuel up to 15%. By not using more than 15% vehicles do not 
require to be retrofitted. 
§ Experimentation is in progress on using a byproduct of the 
biodiesel process (glycerin) to create soap for ware 
washing.
Dining Sustainability Initiatives 
WASTE REDUCTION  
§ All locations in residential
dining facilities are trayless




§  Began in Fall 2008 
§  All Residential Dining Locations are 
trayless in Fall 2010 
§  New Student Convocation became trayless 
in 2008 
§  First Big 10 to be trayless 
Trayless Chronology in Residential Dining 
§  PAR – 1st trayless location in Fall 2008 
§  LAR – trayless in Spring 2009 
§  FAR – trayless in Fall 2009 
§  Busey-Evans – trayless in Spring 2010 
§  ISR – trayless in Fall 2010 
§  IKE – trayless in Fall 2010 
 
Waste Reduction Data 
§  Waste per student per day calculation 
§  Baseline waste data – composting 
feasibility study in spring 2007 
§  Post consumer waste study – fall 2008 
§  Post consumer waste study – spring 2009 
§  Post consumer waste study – fall 2009 
§  Post consumer waste student fall 2010 
 
Post Consumer Waste Reduction Data 
§  Waste  at 23.4oz per person per day 
–  Including liquids 
§  Waste at 20.48oz per person per day 
–  Including liquids 
§  Waste at 10.5oz per person per day 
–  Excluding liquids 
–  55% reduction from baseline 
§  Waste at 4.47oz per person per day 
–  Excluding liquids 
–  80% reduction from baseline 
 
Residential Dining Post Consumer Waste  
§  Waste study performed December 5-12, 2010  
POST	CONSUMERS	WASTE	TOTALS	
FAR	 ISR	 LAR	 PAR	 IKE	
LBS	 Patrons	 LBS	 Patrons	 LBS	 Patrons	 LBS	 Patrons	 LBS	 Patrons	
5-Dec		 		 		 		 		 		 		 		 		 		
B		 		 0	 0	 24	 38	 6	 47		 58	
L		 		 203	 691	 171	 667	 190	 919	 386	 1553	Notes:	
D	 110	 408	 208	 737	 141	 679	 273	 800	 633	 2023	Does	not	include	beverage	waste	
6-Dec		 		 		 		 		 		 		 		 		 		 Does	include	disposable	napkins	
B		 		 67	 237	 66	 261	 79	 417	 183	 547		 Meal	not	served	
L	 80	 376	 211	 1100	 151	 681	 207	 728	 384	 2067		
Post	consumer	trash	weighed	at	
next	meal	period	
D	 176	 477	 221	 994	 218	 709	 313	 1097	 638	 2457	
7-Dec		 		 		 		 		 		 		 		 		 		
B		 		 36	 234	 67	 252	 56	 376	 120	 516	
L	 81	 398	 315	 1009	 170	 631	 251	 726	 436	 1921	
D	 333	 688	 240	 1031	 307	 697	 521	 966	 1202	 2402	
8-Dec		 		 		 		 		 		 		 		 		 		
B		 		 58	 263	 60	 224	 69	 405	 156	 587	
L	 86	 353	 180	 1087	 156	 666	 238	 646	 528	 1967	
D	 83	 464	 287	 795	 165	 423	 277	 1069	 572	 2169	
9-Dec		 		 		 		 		 		 		 		 		 		
B		 		 50	 158	 41	 139	 49	 244	 103	 312	
L	 135	 412	 202	 686	 179	 619	 247	 744	 470	 2014	
D	 163	 522	 173	 850	 169	 627	 280	 1021	 615	 2140	
10-Dec		 		 		 		 		 		 		 		 		 		
B		 		 61	 296	 61	 210	 75	 406	 176	 526	
L	 125	 474	 280	 763	 173	 661	 278	 720	 535	 1970	
D		 		 118	 750	 118	 497	 221	 1307	 646	 1954	
11-Dec		 		 		 		 		 		 		 		 		 		
B		 		 		 20	 25	 82	 16	 111	 40	 125	
L		 		 258	 703	 161	 516	 237	 933	 529	 1685	
D		 		 126	 643	 169	 613	 203	 1084	 518	 1791	
1372	 4572	 3294	 13047	 2792	 9892	 4086	 14766	 8870	 30784	 20414	73061	
Oz.	pp.	 4.80	 4.04	 4.52	 4.43	 4.61	 4.47	
§  Waste reduction of 9616# per day  
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Waiting for smart car graph Chemical Ware-washing Usage 
 
§  Purchases of chemicals fell 12.9% between FY09 
and FY10 
–  In FY09, Chemical Units purchased 3,268 at 114,654lbs. 
–  In FY10, Chemical Units purchased 2,846 at 98,886 lbs. 
–  Note: Units are approximately 35 lbs. each. 
§  The following chart illustrates the chemicals 
transferred to the dining units from our 
warehouse in pounds 













Water Usage Reduction 
 
§  Water usage is reduced by 516 
gallons per day 
 
§  Water usage is reduced by 
110,940 gallons per year 
Waiting for graph from movie Purchasing Change Examples 
Purchased 8,350 cases then, 5,534 now 
§  Purchasing 2,816 cases of chicken tenders less 
–  28,160 lbs. less 
–  $23.62/10# case - $66,513.92 less 
Purchasing 4,326 cases then, 3,762 now 
§  Purchasing 564 cases of fryer oil less 
–  19,740 obs. less 





Waiting for chicken tender purchasing  
graph Purchasing Change Examples 
 $(500,000.00) 
 $-    
 $500,000.00  
 $1,000,000.00  
 $1,500,000.00  
 $2,000,000.00  
 $2,500,000.00  
 $3,000,000.00  
 $3,500,000.00  
Purchases 2007 Purchases 2008 Purchases 2009 Purchases 2010 
Unit Direct Purchases 
No Rollup Product Group Specified 
Baked Goods 
Beverages 










Purchasing Change Examples 
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Food	Item	 PorAon	Size	 Calories	 Fat	(g)	 Protein	(g)	 Carbs	(g)	 Weight	(oz)	
Chicken	Tenders	 4	Pieces	 640	 43	 26	 40	 7	
Curly	Fries	 3/4	Cup	 237	 17	 2	 20	 3	
Ketchup	 2	Tbsp	 30	 0	 0	 8	 1	
Brownie	 1	Bar	 285	 17	 3	 31	 2	
Romaine	Salad	 1.5	Cups	 12	 0	 1	 2	 2.5	
Ranch	Dressing	 2	Tbsp	 93	 10	 1	 1	 1	
Croutons	 6	Pieces	 30	 1	 1	 5	 0.2	
Coca	Cola	 1	Cup	 96	 0	 0	 26	 8	
Total:	 1423	 88	 34	 113	 24.7	
Food	Item	 PorOon	Size	 Calories	 Fat	(g)	 Protein	(g)	 Carbs	(g)	 Weight	(oz)	
Chicken	Tenders	 6	Pieces	 960	 66	 39	 60	 10.5	
Curly	Fries	 1.25	Cup	 395	 28	 3	 34	 5	
Ketchup	 2	Tbsp	 30	 0	 0	 8	 1	
Brownie	 1	Bar	 285	 17	 3	 31	 2	
Romaine	Salad	 1.5	Cups	 12	 0	 1	 2	 2.5	
Ranch	Dressing	 2	Tbsp	 93	 10	 1	 1	 1	
Croutons	 6	Pieces	 30	 1	 1	 5	 0.2	
Coca	Cola	 1	Cup	 96	 0	 0	 26	 8	













Food	Item	 PorAon	Size	 Calories	 Fat	(g)	 Protein	(g)	 Carbs	(g)	 Weight	(oz)	
Pepperoni	Pizza	 1	Slice	 341	 16	 17	 31	 5	
BBQ	Chicken	 1	Each	 256	 5	 42	 8	 5	
Steak	Fries	 1/4	Cup	 137	 8	 1	 15	 2	
Cheese	Sauce	 1	Tsp	 13	 1	 0	 1	 .5	
Salad	with	
Vegetables	 1.5	Cup	 21	 0	 2	 5	 4	
Ranch	Dressing	 1	Tbsp	 46	 5	 0	 0	 1	
Lemon	Bar	 1	Each	 168	 11	 4	 13	 2	
Coca	Cola	 1	Cup	 96	 0	 0	 26	 8	
																			Total:	 	 1078	 46	 66	 99	 27.5	
Food	Item	 PorAon	Size	 Calories	 Fat	(g)	 Protein	(g)	 Carbs	(g)	 Weight	(oz)	
Pepperoni	Pizza	 2	Slices	 681	 33	 35	 63	 9	
BBQ	Chicken	 1	Each	 256	 5	 42	 8	 5	
Steak	Fries	 ½	Cup	 274	 16	 3	 30	 4	
Cheese	Sauce	 2	Tbsp	 77	 7	 1	 4	 2	
Salad	w/	Bacon,	
Cheese,	Carrots	 2	Cups	 123	 9	 10	 2	 2.5	
Ranch	Dressing	 2	Tbsp	 93	 10	 1	 1	 2	
Lemon	Bar	 1	Each	 168	 11	 4	 13	 2	
Coca	Cola	 1	Cup	 96	 0	 0	 26	 8	



























§  Choosing food 89% always or almost always 
choose entrée first. 
§  Close behind is starch at 54% 
§  Salad bar at 37% 
§  Influences on food choices 
–  Favorite food 84% always or almost always 
–  Food Preparation 61% look at food preparation 
–  Time 55% 
–  Healthy choices  59%  
Conclusions continued 
§  How has trayless influenced your food choices? 
 I go back for second more often: 
–  42% always or almost always 
–  53% rarely or never 
I eat less food. 
-  35% always or almost always 
-  59% rarely or never 
I always get enough to eat. 






§  Are you satisfied with the amount of food you can 
put on your plate? 
 80% always or almost always! 
§  Do you usually go back for food? 
 52% always or almost always 
 46.5% rarely or never 
§  If you do go back what food items do you 
choose? 
–  Meat chicken fish  43% 
–  Dessert   56% 
–  Beverages   81% 
Conclusions continued 
§  Is operating a sustainable food service important 
to you? 
–  66.4% yes 
–  21.42%  no 
§  Is reducing food waste important you? 
–  82% yes 
–  16.3%  no 
§  Are you satisfied with your food choices? 
–  71% yes 
–  25% no  
Summary 
§  Students get it!  They are prioritizing what they 
put on their plate and they are wasting less food 
§  Sustainability is important to students! 
§  Going Trayless saves tremendous amount of 
waste: water, chemicals, food – resources! 
§  Students may think they want more food but 
rarely go back for more. 
§  Downside 









VENI! VIDI! NON-FERICULI! 




	Waste	audit	for	year	2015,	University	Housing	Dining	Services.			 	 	 	 	 	 	 	 	 	 	 	 	POST	CONSUMERS	WASTE		
TOTALS	2015		 FAR	 ISR	 LAR	 Busey	 PAR	 IKE		 LBS	 Patrons	 LBS	 Patrons	 LBS	 Patrons	 LBS	 Patrons	 LBS	 Patrons	 LBS	 Patrons	12-Apr	 		 		 		 		 		 		 		 		 		 		 		 		B	 		 		 0	 0	 24	 38	 		 		 6	 47	 		 58	L	 		 		 164	 691	 141	 667	 17	 48	 150	 919	 286	 1553	D	 88	 408	 128	 737	 111	 679	 		 		 173	 800	 533	 2023	13-Apr	 		 		 		 		 		 		 		 		 		 		 		 		B	 		 		 47	 237	 46	 261	 		 		 59	 417	 163	 547	
L	 62	 376	 168	 1100	 111	 681	 88	 432	 107	 728	 334	 2067	D	 154	 477	 159	 994	 168	 709	 37	 153	 213	 1097	 508	 2457	14-Apr	 		 		 		 		 		 		 		 		 		 		 		 		B	 		 		 31	 234	 47	 252	 		 		 46	 376	 90	 516	L	 60	 398	 235	 1009	 130	 631	 62	 356	 111	 726	 296	 1921	D	 210	 688	 180	 1031	 257	 697	 23	 166	 223	 966	 402	 2402	15-Apr	 		 		 		 		 		 		 		 		 		 		 		 		B	 		 		 38	 263	 40	 224	 		 		 59	 405	 126	 587	L	 70	 353	 150	 1087	 126	 666	 47	 344	 198	 646	 188	 1967	D	 68	 464	 138	 795	 115	 423	 20	 142	 237	 1069	 472	 2169	16-Apr	 		 		 		 		 		 		 		 		 		 		 		 		B	 		 		 40	 158	 31	 139	 		 		 38	 244	 93	 312	L	 122	 412	 152	 686	 128	 619	 56	 381	 177	 744	 370	 2014	D	 148	 522	 112	 850	 133	 627	 17	 130	 230	 1021	 415	 2140	17-Apr	 		 		 		 		 		 		 		 		 		 		 		 		B	 		 		 41	 296	 51	 210	 		 		 55	 406	 136	 526	L	 113	 474	 171	 763	 133	 661	 58	 607	 168	 720	 435	 1970	D	 		 		 102	 750	 104	 497	 16	 85	 181	 1307	 446	 1954	
	 105	
18-Apr	 		 		 		 		 		 		 		 		 		 		 		 		B	 		 		 		 20	 25	 82	 		 		 14	 111	 30	 125	L	 		 		 228	 703	 121	 516	 62	 356	 167	 933	 229	 1685	D	 		 		 96	 643	 130	 613	 23	 166	 150	 1084	 218	 1791	
	 1095	 4572	 2380	 13047	 2172	 9892	 526	 3366	 2762	 14766	 5770	 30784	Oz.	pp.	 	 3.83	 	 2.92	 	 3.51	 	 2.50	 	 2.99	 	 3.00		 	 	 	 	 	 	 	 	 	 	 	 		 	 	Total	






TOTALS	2010	 		 		 		 		 		 		 				 FAR	 ISR	 LAR	 PAR	 IKE			 LBS	 Patrons	 LBS	 Patrons	 LBS	 Patrons	 LBS	 Patrons	 LBS	 Patrons	5-Dec	 		 		 		 		 		 		 		 		 		 		B	 		 		 0	 0	 24	 38	 6	 47	 		 58	L	 		 		 203	 691	 171	 667	 190	 919	 386	 1553	D	 110	 408	 208	 737	 141	 679	 273	 800	 633	 2023	6-Dec	 		 		 		 		 		 		 		 		 		 		B	 		 		 67	 237	 66	 261	 79	 417	 183	 547	
L	 80	 376	 211	 1100	 151	 681	 207	 728	 384	 2067	D	 176	 477	 221	 994	 218	 709	 313	 1097	 638	 2457	7-Dec	 		 		 		 		 		 		 		 		 		 		B	 		 		 36	 234	 67	 252	 56	 376	 120	 516	L	 81	 398	 315	 1009	 170	 631	 251	 726	 436	 1921	D	 333	 688	 240	 1031	 307	 697	 521	 966	 1202	 2402	8-Dec	 		 		 		 		 		 		 		 		 		 		B	 		 		 58	 263	 60	 224	 69	 405	 156	 587	L	 86	 353	 180	 1087	 156	 666	 238	 646	 528	 1967	D	 83	 464	 287	 795	 165	 423	 277	 1069	 572	 2169	9-Dec	 		 		 		 		 		 		 		 		 		 		B	 		 		 50	 158	 41	 139	 49	 244	 103	 312	L	 135	 412	 202	 686	 179	 619	 247	 744	 470	 2014	D	 163	 522	 173	 850	 169	 627	 280	 1021	 615	 2140	10-Dec	 		 		 		 		 		 		 		 		 		 		B	 		 		 61	 296	 61	 210	 75	 406	 176	 526	L	 125	 474	 280	 763	 173	 661	 278	 720	 535	 1970	D	 		 		 118	 750	 118	 497	 221	 1307	 646	 1954	11- 		 		 		 		 		 		 		 		 		 		
	 107	
Dec	B	 		 		 		 20	 25	 82	 16	 111	 40	 125	L	 		 		 258	 703	 161	 516	 237	 933	 529	 1685	D	 		 		 126	 643	 169	 613	 203	 1084	 518	 1791			 1372	 4572	 3294	 13047	 2792	 9892	 4086	 14766	 8870	 30784	Oz.	pp.	 	 4.8	 	 4.04	 	 4.52	 	 4.43	 	 4.61		 	 	Total	
LBS	 Total	Patrons	20414	 73061	Per	Person	 4.47		Notes:	 	Does	not	include	beverage	waste	Does	include	disposable	napkins			 Meal	not	served	
		 Post	consumer	trash	weighed	at	next	meal	period				
